Nowadays, the competition in the food and beverage industry has developed from a single food competition to comprehensive competition in all aspects: from the pursuit of high-quality products to the expansion of market share, to the promotion of the brand effect and to the new shape of pursuing the entire enterprise. Consumers' demands keep changing with time. These changes are different from demands that occur for classy foods requiring typical features such as nutrition value, the lusciousness of taste, and accessibility, to basic aspects such as improved food safety, food life span, durability, and waste food proper management. Thus, the objective of this research work is to review the TRIZ-theory of inventive problem-solving the matter in Malaysian food and beverage industry. The new product development in Malaysian food and beverage industry needs to accommodate the market demand. This study revealed that the actual product development process could be analyzed by assessing the interactions between consumer demands and expectations, the producer's technical capacity of the food, and emerging knowledge from scientific researches about food. This has been attributed to the problem of the low quality of input terms of the food industries and productivity growth of Malaysian manufacturing industries, which is input-driven rather than total factor productivity-driven.
Introduction
Companies are facing an enormous challenge to continuously improve its performance to meet its stakeholder's obligation (Danso et al., 2019;  Dembek, York, & Singh, 2018;
Silva, Nuzum, & Schaltegger, 2019) and performance (Aydiner et al., 2019; Liu et al., 2018) . One of the best-known approaches to performance is Balanced Scorecard (BSC).
BSC is considered as one of the best highly specific multidimensional system for performance measurement to maintain a multitude of stakeholders who seek perfection in accountability (Trotta, Cardamone, Cavallaro, & Mauro, 2013). A customized scorecard FGIC2019 design can assist in the development of processes that lead to better sustainable performance (Reefke & Trocchi, 2013; Shad et al., 2019) . A strongly designed BSC on a hierarchical basis acts as a bridge between performance measurement and key organizational performance (Shen, Chen, & Wang, 2016).
Food and Beverages Industry (F&B) Performance in Malaysia
The product and the process development are considered as the essential and critical part of developing smart business strategies for any food industry, just like any other industries. Failure to develop innovative products relay firms to compete entirely on prices which benefited the players with an approach to the lowest cost inputs (Ravindran & Jaiswal, 2016) . Implementing a lower cost policy for a country economy, can create an unforeseen outcome, especially when another country, with a lower cost structure, invade the market (Avermaete et al., 2004) .
There are more than 9000 food processing firms in Malaysia, of which 95% are categorized as small-scale each having simple to complex organizational structure and thrive on being flexible that can adapt to changes at disparate stages of the product development and procedures to accommodate consumer interest are better suited for the industry of food processing (Talib, Ali, & Idris, 2013) . Figure 1 shows the F&B revenue projection in Malaysia in a million USD. From Figure 1 , it is evident that the growth of F&B revenue projection in Malaysia from 2016 to 2022 is growing at a rapid pace. An increase from 17 million USD in the DOI 10.18502/kss.v3i22.5086 Page 747 FGIC2019 years 2016 to 83 million USD in the years 2022 is witnessed. So, we can say that the growth of F&B in Malaysia is very high, and so is the demand for F&B (Statistica, 2017). Figure 2 shows the F&B revenue growth projection in Malaysia.
The growth of F&B revenue growth projection in Malaysia from 2017 to 2022 is visualized in the Figure 2 . The amount of F&B growth projection rapidly decreases from 42.7% in the years 2016 to 16.6% in 2022. So, we can say that the growth of F&B is based on demand. The demand seems to be decreased due to some reasons which the academician and industrial managers should take this into account seriously (Statistica, 2017). One of the highly uncertain industries that are competitive is F&B. Therefore, it can challenge company business performance to improve, which is performance. The competition in the food industry has seen tremendous growth, from producing highquality products to the expansion of market share, to the promotion of the brand effect and to the new shape of pursuing the entire enterprise and there is always a competition between the competitors ( Whether the proprietor or the administrator manage the company, the authorities' direct interaction with end-users and flexible attitude creates an environment which brings a unique advantage to these companies (Ayupp, 2013) . The two essentials pillars for a food business are the quality and safety of the food. Also, the customer satisfaction is realized by the quality of the products which also acts as a strong weapon (strategy)
for the business success in the competitive environment (Talib, Ali, & Idris, 2013).
Food Waste in Malaysia
Over several decades, attempts have been made to quantify global food waste, moti- In Figure 3 , the graphical depiction of recyclables percentage is presented. The results signify that the major component followed by mix paper and plastics is food (organic) waste. However, unluckily, the attention rewarded by authorities towards this aspect is not enough to undertake this issue. Though recycling activities in Malaysia is rising, the recycling industry still needs to be more enhanced (Bong et al., 2017) . 
New Product Development (NDP)
The management and control programs for the new products received a positive impact by the implementation of formal NDP process which solely depends on the way the Similarly, if there are three bases of NPD success such as process, strategy, and resources, which will improve the performance of the food industry. New products and product advancements in food processing industries could fluctuate from expanding the existing production lines, introducing new flavors, and varying the product's package wrapping to give the customer a new appeal for the products (Ayupp, 2013; Cooper, 2019 ). This will have a direct impact on the performance of the newly launched products for the food industry. 
TRIZ As an Underpinning Theory

Conclusion
This paper review about to promote the new product development, which is one part of the BSC revolution. The food industry's ability to interact with sustainable BSC framework, while also delivering greater in vision and strategy, allow it to deliver positive prospects as a conventional product with computing the effectiveness of revenue growth and cost reduction, measuring related to the most desired customer group, identifying more effective processes for organization to achieve high efficiency and aligning the internal skills and capabilities to strategic goals.
